
B R E A K F A S T  M E N U

S O F T S

O R A N G E  L E M O N A D E  C O O L E R   5 . 5 0 

Lemon tea, blood orange with fresh mint & orange 

W H I T E  P E AC H  C O O L E R   5 . 5 0 

Lemonade, white peach purée with fresh lemon & mint 

S A N  P E L L EG R I N O   3 
Limonata | Aranciata | Pompelmo

F R A N K L I N  &  S O N S   2 . 5 
Sicilian Lemonade | Strawberry & 
Scottish Raspberry | Ginger Beer | 

Ginger Ale

I R N - B R U   3 . 2 5

I R N - B R U  S U G A R  F R E E   3

C O C A - C O L A   3 . 2 5

D I E T  C O K E ,  C O K E  Z E R O ,   
FA N TA ,  L E M O N A D E   3

F R E S H  O R A N G E  J U I C E   3 . 2 5

J U I C E S   2 . 7 5 
Orange, Cranberry Juice Drink,             

Apple, Pineapple, Tomato,           
Grapefruit

S T R AT H M O R E  WAT E R   2 . 2 5 
Still or Sparkling

Hand-crafted

Classics

Extra Shot of espresso   0 . 5         Flavoured syrup shots   0 . 5

*Soya and decaf alternatives are available                                                    

*Almond, coconut and oat milk available for extra 50p

E S P R E S S O / D O U B L E   2  /  2 . 5

M ACC H I ATO / D O U B L E   2  /  2 . 5

A M E R I C A N O   2 . 5

L AT T E   2 . 7 5

C A P P U CC I N O   2 . 7 5

F L AT  W H I T E   2 . 7 5

M O C H A   3

H OT  C H O C O L AT E   3 . 2 5

I C E D  L AT T E   3 . 2 5

YO R KS H I R E  T E A   2 . 2 5

T E A P I G S   2 . 2 5 
Chai, Chamomile, Superfruit,                     

Green, Darjeeling

Hot Drinks

(V) These products do not contain any meat or fish. (VG) These dishes are made 
from ingredients that do not contain animal products, however we do not have 

dedicated preparation or cooking areas within our kitchens for vegetarians food. We 
follow good hygiene practices in our kitchens, but due to the presence of allergenic 
ingredients in some products there is a small possibility that allergen traces may be 
found in any item. We advise you to speak to a member of staff in our restaurants 

if you have any food allergies or intolerance. Full allergen information relating to our 
menu items can be found at

www.restaurantallergens.com/bocco. 

We value all feedback, please contact us at: TRG Concessions, 5-7 Marshalsea Road, 
London, SE1 1EP or email us at: 

concessions@trgplc.com.

We accept all major credit cards and currencies. Our prices include VAT at the current 
rate. Gratuity is discretionary and all tips are kept by your server. 0819



B AC O N   5 . 5

S M A S H E D  AVO C A D O ,                     
G R I L L E D  C O U R G E T T E S               
&  TO M ATO  ( VG )   5 . 5

C U M B E R L A N D  S A U S AG E   5 . 5 

G R A N D E  W I T H  B AC O N , 
C U M B E R L A N D  S A U S AG E            

&  F R I E D  EG G   7 . 5

Breakfast Rolls
S E R V E D  I N  A  R O S E M A R Y  F O C ACC I A  R O L L  ( W H Y  N OT 

A D D  H E R BY  P OTATO E S  F O R  A N  E X T R A  1 . 5 0  )

Something Small
A  D E L I C AT E  S TA R T  TO  YO U R  DAY - 

E Q U A L LY  A S  M O R E I S H

G R A N O L A  ( VG )   5 . 5 

Granola with coconut yoghurt & mixed berries

P O R R I D G E   5 . 7 5 

Banana, Nutella & toasted seeds (V)                                                                 
or Seasonal berries and blueberry compote (V)                                                                                                    

or have it plain ( V )   4                                                                    
Milk alternatives available, just ask!

S M A S H E D  AVO  ( VG )   7 . 5 

Toasted ciabatta topped with smashed avocado, tomato & basil                                                                                                    
Add an egg for extra egg-stravagance for an extra £1.50 (V)

S H OW - S TO P P I N G ,  H E A R T  WA R M I N ' ,                             
DAY - M A K I N G  D E L I C I O U S N E S S

4 egg omelette with a choice of

D O LC E L AT T E ,  TO M ATO                                                                  
&  F R E S H  B A S I L  ( V )   8 . 9 5

D O LC E L AT T E  C H E E S E                                                        
&  M U S H R O O M S  ( V )   8 . 9 5

P R O S C I U T TO  &  M U S H R O O M S   8 . 9 5 

C O U R G E T T E  &  M U S H R O O M S  ( V )   8 . 9 5                            

(Pssst – fantastic fillings make for a fabulous Frittata, go on)

B O CC O  C L A S S I C O   8 . 5 

 Bacon, Cumberland sausage, grilled tomato,                                                                                        
sautéed mushroom, crispy cubed potatoes, baked                      

cannellini beans & fried or scrambled egg 

B O CC O  G R A N D E   1 2 . 9 5 

 2 smoked bacon rashers, 2 Cumberland sausages,                          
roasted tomato, sautéed mushrooms, crispy cube potatoes,                                                                 

baked cannellini beans & fried or scrambled eggs                                                         
with toasted ciabatta bread

B O CC O  V EG A N  ( VG )   7 . 5 

 Homemade baked cannellini beans, smashed avocado, 
grilled courgettes, sautéed mushrooms & tomato served with                     

toasted ciabatta bread

P O S H  TOA S T  ( V )   7 . 2 5 

 Sautéed mushrooms with butter, truffle oil, cream                                 
& chopped tarragon on toasted ciabatta bread

M A I N
B R E A K F A S T

Frittata

From the Bakery

TOA S T  ( V )   2 

Superbly toasted ciabatta bread served with butter & breakfast preserves                                                                                                
gluten-free bread option available

C R O I S S A N T S  ( V )   1 . 9 5 

Freshly baked buttery, flaky croissant 

DA N I S H  PA S T R I E S  ( V )   2 . 6 5 

M U F F I N S  ( V )   2 . 9 5 
Blueberry | Mocha | Lemon Drizzle & White Chocolate | Carrot & Spice

T H E  P E R F E C T  C O F F E E  &  T E A  C O M PA N I O N

D E C A D E N T  N U T E L L A  &  C O C O N U T  YO G H U R T  ( V )   6 . 9 5

U N S M O K E D ,  C R I S PY  B AC O N  &  M A P L E  F L AVO U R  SY R U P   6 . 2 5

P L A I N  ( V )   5 . 9 5

W H E N  I T  C O M E S  TO  WA F F L E S  T H E  O N LY  Q U E S T I O N  I S ,  why not ?

Waffles

B LO O DY  M A R Y   9 

Smirnoff Vodka, tomato juice, sea salt & black pepper,  
celery, Worcestershire sauce & Tabasco

M I M O S A   7 . 5 

Prosecco and orange juice 

L I F E ' S  A  P E AC H  B E L L I N I   7 . 5 

White peach purée topped with Prosecco

Cocktails


